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hat once was sucha simple concept continues to grow out of 
our control. It’s called Drink, so one would assume this would 
be merely an annual guide to the act of imbibery. But just as a 
night at the bars can engender both wild creativity and reckless behavior, 
so too does the bar culture get perpetually creative with itself. 

Point being that a more accurate name for this issue would be Drink 
a Variety of Innovative Small-Batch Spirits Along with Precisely Paired 
Foods Before Spending Your Night Out at Some Madman’s Hallucination of 
a Club. That’s what we'd like to call it, in the name of accuracy, but the 
squares of “good taste” and “sane design” insist that it must continue 
to be Drink because, damn it, no one wants to read something that 
looks like it was written by an 18th-century savant. So Drink it is. 

But the tale we're telling this year does concern the rise of such 
terrific monsters as kitchen sink wines and quadruple IPAs and 
cocktails made by synesthetic bartenders to live in perfect harmony 
with some certain dish. And because your life isn’t weird enough, how 
about a proposed schedule that allows you to pretty much never stop 
dancing throughout the week? That’s what we’re doing with this 
year’s Drink. 





It's amazing what’s going on out there now. See for yourself. Words 
fail us. Mostly. Brandon R. Reynolds 
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“Potato Vodkas 


Bars integrate cocktail and food menus for a 
more holistic experience. 


BY LOU BUSTAMANTE 


hen we consider how 
the evolution of dining 
and cocktails has un- 


folded in the Bay Area the last few 
years, we can all agree that we are 
eating and drinking better in more 
places than ever before. More 
choices, better ingredients, and lo- 
cal food so pristine, to get any- 
thing more immaculate at this 
point would require grazing 
straight from the fields or drink- 
ing directly from the stills (a boy 
can dream). 

The single biggest improve- 
ment at the bar recently hasn't 
been entirely about quality or 
accessibility, but the shifting 
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dynamic beyond the cocktails: 
Restaurants are finally taking a 
holistic approach to the dining 
experience and unifying the dish- 
es with the cocktails. 

Not that long ago, the restau- 
rant bar and dining room were 
two different worlds, with the 
bar simply a holding pen where 
you went to wait for a table in the 
dining room — the main attrac- 
tion. This barrier is dissolving, 
and keen restaurateurs and chefs 
have seen the need to create a 
more complete experience at 
the bar. This is in part because 
cocktails have become such a big 
attraction (as much as the food 
in some places), but also because 
solo diners, cocktail geeks, and 
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Pig"N Boots cockta 


Lou Bustamante 


those looking for a more casual 
experience are bellying up there. 


RICH TABLE 

No other bar puts you in front of 
the action like the one at Rich Ta- 
ble. From your bar-stool vantage, 
you can watch the three quiet 
cooks gracefully dance on the line, 
or chat with bartenders Corey Har- 
rison or Rachel Leiderman while 
they shake and stir. Here the duo 
works closely with the kitchen and 
chefs Evan and Sarah Rich to make 
lush and interesting drinks that 
maintain a proper level of re- 
straint. Cocktails like the Devil’s 
Lie (tequila blanco, fino sherry, ap- 
ple reduction, lemon, Scrappy’s 
Firewater Bitters) taste calibrated 
for the menu of bar snacks like the 
dried porcini doughnuts, but work 
equally well with a daily changing 
menu of pastas and entrees. 





199 Gough St., 355-9085, 
richtablesf.com. 





PARALLEL 37 


Plenty of fine-dining restaurants 
offer wine pairings with dinner, 
but only Parallel 37 offers one with 
its tasting menu that is cus- 
tom-built to include cocktails. Bar 
manager Camber Lay and chef Mi- 
chael Rotondo coordinate the 
nightly changing menu to the mar- 
ket produce-driven cocktails and 
create some delightfully surprising 
pairings. While the duo smartly of- 
fers beer or wine in those cases 
where a cocktail simply wouldn't 
work (i.e. a steak entreé one night), 
it’s impressive to see Lay and Ro- 
tondo include drinks as a success- 
ful accompaniment to a tasting 
menu, rather than as an indepen- 
dent part of a meal. 600 Stockton 
St., 773-6168, parallel37sf.com. 


MAVEN 


The biggest and most important 
part of the cocktail-and-kitchen 
unification in San Francisco hap- 
pened at Maven when beverage di- 
rector Jay Bordeleau hired bar 
manager Kate Bolton to create 
cocktail complements for every 
dish in the dinner menu. The tal- 
ented Bolton relies on herbs, 
spices, and produce to help tie the 
drink elements to chef Isaac Mill- 
er's food. Smartly, Miller also helps 
make that connection too by incor- 
porating spirits like absinthe in the 
mussels or Angostura bitters in the 
brunch burger. 598 Haight St., 829- 
7982, maven-sf.com. 


QUINCE 


Quince’s desire to showcase pris- 
tine local ingredients comes out on 
both plate and glass. Here lead bar- 
tender Kristin McArdle balances a 
list of classic cocktails with a sea- 
sonal drink menu that highlights 
much of the same ingredients that 
go into the cuisine. As a way to 
overachieve at the bar, McArdle 
also acts as the resident rooftop 
gardener and beekeeper, harvest- 
ing herbs and honey that go into 


The Quince Martini 


many of the drinks. It’s roof-to- 
glass drinking. 470 Pacific Ave., 
775-8500, quincerestaurant.com. 


DOSA 


One of the first places to really 
bring the unique flavors of south- 
ern Indian cuisine into cocktails is 
DOSA. While that could easily 
come across as gimmicky or over- 
whelming, the larder of spices 
yields some of the most fragrant 
and exotic drinks around. One of 
its star cocktails is the seemingly 
straightforward Gin and Tonic, a 
housemade fig and cardamom 
tonic with a custom gin. Working 
with Davorin Kuchan, distiller and 
proprietor of Belmont’s Old World 
Spirits, it has produced a house 
version of Blade Gin that includes 
fresh curry leaf as a signature in- 
gredient, along with cilantro, 
south Indian black pepper, and 
star anise. 1700 Fillmore St., 441- 
3672; 995 Valencia St., 642-3672, 
dosasf.com. 


COMAL 


Cocktails at Mexican restaurants 
can sometimes feel stuck to count- 
less margarita variations, but at 
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Comal, bar manager Matthew 
Campbell takes things a step fur- 
ther. The one-time aspiring cook 
takes cues for his drinks from the 
kitchen and its produce, rather 
than cocktail books. The results are 
drinks that taste Mexican yet are 
far from predictable, like the Beta 
Test, which blends carrot juice with 
tequila, ginger, lemon, and Avéze 
Gentian Liqueur. 2020 Shattuck 
Ave., Berkeley, (510) 926-6300, 
comalberkeley.com. 


ZIRYAB 

When Ziryab, the pan-Mediterra- 
nean restaurant, reopened in July 
2013, a cocktail menu by bar man- 
ager Zachary Brian Taylor incorpo- 
rated plenty of flavors and splashes 
of Persian cultural references. The 
menu is a bold attempt to incorpo- 
rate ingredients like yogurt, arak 
(an anise flavor spirit), fig-garlic 
puree, and dates into the drinks, all 
of which creates seamless accom- 
paniments to the tagines and ke- 
babs. More importantly, they taste 
great on their own without clash- 
ing with too many other interest- 
ing flavors. 528 Divisadero St., 
522-0800, ziryabgrill.com. 











THE 
ART OF 


TRANSFORMATION 


ASIAN ART MUSEUM 
THROUGH MAY 25 


www.asianart.org/yoga #ArtofYoga 


Yoga: The Art of Transformation is the world’s first major art exhibition about 
yoga. It explores yoga’s fascinating history and its transformation into a global 
phenomenon. Highlights include masterpieces of Indian sculpture and painting; 
pages from the first illustrated book of yoga postures; and a Thomas Edison film, 
Hindoo Fakir (1902), the first American movie ever produced about India. 


See it for $10 on Thursday nights from 5-9 PM. Or see it for just $5 on Target 
First Free Sundays (Mar 2, Apr 6 and May 4). 
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‘At Butter, taste meets tastelessness all over; your, Face! 


We serve up the Trailer, Treats and|Party Beats 
Wed:Sun\Nights from 





Cocktails 


15 Romolo: The dim bar hits the perfect balance 
of Barbary Coast and design boutique, fla- 
vored with a few drops of rockabilly dive. The 
bartenders switch up their featured drinks 
frequently, so it’s hard to know if a concoction 
that's there one week will be there the next. The 


15 Romolo 


Balthazar Digital Media 


mixologists have been known to get inspired 
by a root or berry from the morning farmers’ 
market, so prepare yourself for something 
fresh and creative. The hearty food menu has 
shareable snacks and a formidable burger. 15 
Romolo Place, 398-1359, 15romolo.com. 

83 Proof: This is a bar that takes its cocktails 
very seriously. The bartenders are alchemist 
savants, thumbing through their comprehensive 
knowledge of spirits and herbs, veggies, and 
fruits to design your perfect drink. You tell 
them what flavors you like and they'll build a 
cocktail to match. Each bartender has his or 
her specialty: some favor rum, some whiskey 
or scotch, but all are friendly, unpretentious, 
and incredibly attentive. They love what they 
do, spending time to explain the flavors as 
well as the bar's history. The building has a bit 
of S.F. folklore and notoriety tied to it: It was 
a Chinese Triad bar that got closed down for 
more than 10 years following a violent shootout, 
and prior to that it was a longshoreman's bar. 
The original 1936 flooring remains. 83 First St., 
296-8383, 83proof.com. 

The Alembic It's not to everyone's tastes: too 
loud/too hipster/too much of a bar/too fancy/ 
ew, bone marrow? But in addition to stellar 
cocktails (one favorite, the Southern Exposure, 
contains gin, mint, and celery juice), the kitchen 
puts out some of the most unabashedly creative 
food in this city. Its American bistro menu is 
seasonal as well as science-friendly, and wildly 
affordable to boot. Cocktails extra, of course. 
1725 Haight, 666-0822, alembicbar.com. 

The Armory Club: No, it's not a strip club. Owned 
and operated by the people behind Kink.com 
— headquartered directly across the street 
— the Armory Club prefers its pants fancy, 
serving high-end cocktails in an environment 
that's one part 19th-century bordello and two 
parts 2ist-century tech money. 1799 Mission, 
431-5300, armoryclub.com. 

Aub Zam Zam: Upper Haight cocktail oasis with 
a Persian decor theme and famously delicious 
drinks. Anthony Bourdain likes it, so why 





integrity (house-made bitters, locally distilled 
spirits, biodynamic vegetables custom-grown 
for the chef) and a space so epically designed 
it resembles an opera set. Thad Vogler’s 
drinks are deft and artfully presented, and 
the ambitious food menu complements the 
gorgeous interior. 355 11th St., 355-9400, 
baragricole.com. 


Beretta: This popular, noisy place, decorated in 


Spare grays and browns with filigree painted 
in the corners, feels as much like a bar as a 
restaurant. The front of the room, with a tall 
communal table set at the same height as the 
long bar, often feels like a crowded cocktail 
party. True to its looks, there's a long list of 
specialty cocktails, while the menu features 
an assortment of antipasti, salumi, a few 
risottos and entrées, and a dozen thin-crust 
pizzas — the margherita with house-made 
burrata has become a citywide favorite; less 
Classic is a Spicy coppa and salami pie with 
a chile-spiked tomato sauce. 1199 Valencia, 
695-1199, berettasf.com. 


Bergerac: Out of the old Mist space comes 


Bergerac, a bar that’s modeled off of Villa 
Nelcotte, a French Mansion where the Rolling 
Stones recorded Exile on Main Street. This 
chic bar is known for its cocktails that were 
created from customer requests. 316 lith St., 
255-9440, bergeracsf.com. 


Bloodhound: This hunter's lodge-themed bar 


in SOMA is not safe for PETA members: decor 
includes mounted animal skulls and an antler 
chandelier. Try the bar’s namesake cocktail, 
which combines Campari, grapefruit juice, and 
Hangar 1 vodka. Head to the back for a game 
of pool, pour your money into the jukebox, or 
take a shot at the Buck Hunter arcade game. 
Disclaimer: Aim can sometimes be impaired 
from alcohol consumption. 1145 Folsom, 863- 
2840, bloodhoundsf.com. 


Bourbon & Branch: Bourbon & Branch conjures 


the feel of a Prohibition-era speakeasy. It’s in 
an inconspicuous, windowless building beneath 
a decoy sign reading ‘‘Anti-Saloon League.” A 
reservation and a “secret” password assigned 
at the time of your reservation will lead you 
to a bi-level space overlooking the bar when it 
gets crowded. It's easy to get overwhelmed by 
its 40-page menu, which features champagne 
cocktails, absinthe elixirs (Death in the After- 
noon, for example), and Oaxacan Old Fashions. 
In the background, saloon fiddle, sleepy jazz, 
or dolorous blues play softly from the sound 
system. There are a few house rules one must 
follow: Be patient, don't lurk, no cell phones, no 
cameras, and exit quietly. 501 Jones, 673-1921, 
bourbonandbranch.com. 


Box & Bells: Oakland's Box & Bells in Rockridge 


is known for its highly indulgent food menu 
of slow-roasted meats and sausages, but the 
drink menu is also replete with rich cocktails. 
5912 College Ave., Oakland, (510) 923-2000, 
boxandbells.com. 


Brass Tacks: Taking up residence in the former 


Marlena’s in Hayes Valley, this new bar's 
owners have given it a full remodel, opting for 
hardwood and a fancy chandelier, along with 
a jukebox. Cocktails with interesting names 


SF’s | Favorite/Party) Bar? White Trash Bistro shouldn't you? 1633 Haight, 861-2545. a eT ae ene ee ace 

: menu features local and regional selections 
354\11th Si// SOMA 1 SAN FRANCISCO Bar Aapicole: ne ae : os arene Dest 7 like Anchor and Stone. There are a few wines 
www.smoothasbutter.com work at Bar Agricole: ingredients of pristine 6 +45 as well. 488A Hayes, brasstackssf.com. 
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Burritt Room: This bar/lounge/venue inside the 
Crescent Hotel is sleek and polished, but with 
enough antique design elements to bring it 
down to earth. The same aesthetic applies to 
the bar, which is located on the second floor. 
Chandeliers and candles give warmth to the 
deep wood floor, modern couches, and stark 
white piano. The bar is front and center with a 
jaw-dropping selection of spirits. Beer and wine 
are here, too, but very much an afterthought 
— you're here for a cocktail. 417 Stockton, 
400-0554, crescentsf.com. 

Cantina: Cantina has mastered the art of fresh 
Latin cocktails — available here by both the glass 
and the pitcher. Bartenders muddle drinks made 
with their house-grown citrus (supposedly the 
trees are in Santa Clara) while Union Square/Nob 
Hillers get rowdy. Signature drinks include the 
Five-Spice Margarita and Blackberry Cabernet 
Caipirinha, and wine and beer aficionados also 
have plenty of choices. If it’s jammed up front 
at the bar, retreat to the back or downstairs 
where there's a lot more lounge space. 580 
Sutter, 398-0195, cantinasf.com. 

Casanova Lounge: Hipsters and locals pack the 
worn velvet couches of this charming, dimly lit 
Mission District dive for pocket-change happy 
hour specials, cool DJ nights, and a stocked 
jukebox. The decor accents — like vintage 
lamps and black velvet paintings — might make 
you wonder if the owners had raided every 
thrift shop in the county, while the retro-hip 
fashions of the regulars only reinforce that 
idea. Nightly DJs spin everything from indie, 
Britpop, and punk to Latin boogie, soul oldies, 
and honky tonk. Unless it’s a major holiday, 
there’s never a cover charge. 527 Valencia, 
863-9328, casanovasf.com. 

Comstock Saloon: The Barbary Coast re-created 
by the Comstock Saloon would have appeared 
to the denizens of the 19th-century vice district 
as a utopian fantasy. The saloon’s booths are 
occupied by mixed groups, the bartenders have 
all their teeth, and the booze won't make you go 
blind. That doesn't make the romance it stages 
any less potent, because everything about the 
place is so beautifully realized. Jonny Raglin 
and Jeff Hollinger’s take on classic cocktails 
such as Pisco Punches and South Sides is deft, 
and even defter is the way the menu lightens 
and modernizes old-timey dishes so they feel 
as contemporary as a well-made Manhattan. 
155 Columbus, 617-0071, comstocksaloon.com. 

E&0O Asian Kitchen: E&0 is a big, fun-filled 
Disneyfied version of some Southeast Asian 
trading post, with towering ceilings, a split-level 
dining room, equatorial-rustic objets d'art, and 
a tasty selection of Indonesian, Malaysian, and 
Vietnamese delicacies. The dumplings, spring 
rolls, satays, and stir-fries are especially tasty 
with one of the house tropical cocktails or a 
flagon of Indian lager, and don't pass up the 
crunchy corn fritters, the house specialty. 
The mood is frolicsome and festive; opt for the 
mezzanine if you're in a more intimate mood. 
Tasty, reasonably priced lunch menu, too. 314 
Sutter, 693-0303, eosanfrancisco.com. 

Elixir Saloon: The Hunt-In Club. Swede’s. Club 
Corona. There's allegedly been a bar at this 
address since the mid-1800s — with the current 
corner space in operation since just after the 
1906 quake — and you can sense some of that 
history at Elixir. Ornamental antique lamps hang 


from the deep crimson ceiling, illuminating 
walls cluttered with framed artwork that 
reflects the saloon’s past, while a vintage dark- 
wood bar back looks to be older than the age 
of many clientele combined. And speaking of 
clientele, Elixir’s demographic and atmosphere 
can change with the hour: it’s sunny and bright 
during the day, then shadowy and candlelit at 
night, and the crowd can be either raucous and 
loud or refined and quiet. Some come for the 
classy artisanal cocktails, served in a manner 
that made Elixir the city’s first “certified green” 
bar. Others are content to pump money into the 
digital jukebox, which may play hardcore punk 
and classic jazz or Top 40 hip-hop and twanging 
country. If you're not into what's happening at 
the moment, come back another time. The bar'll 
still be here. It probably always will. 3200 16th 
St., 552-1633, elixirsf.com. 


Hi-Lo Club: You could walk right past the Hi-Lo and 


not even know it — the exterior not only looks 
like an old storefront, it IS an old storefront. 
Despite the wall of windows, however, this 
Polk Street destination keeps the lights low, 
creating an air of semi-mystery that makes 
its abraded walls and antique lamps feel like 
something out of a Jeunet & Caro movie. 1423 
Polk, 885-4788, hilosf.com. 


Hog and Rocks: Hog and Rocks is a neighborhood 


bar designed by people who love to eat. Its 
cocktail list is impressive — you've never 
seen as many variations on the Old Fashioned 
in one place — and the food is, too. While the 
noise level rivals that of a My Bloody Valentine 
concert, it's worth enduring for a dozen oysters 
and the kitchen’s marvelous ham tasting plates, 
which include Kentucky country hams and 
Italian prosciutto. 3431 19th St., 550-8627, 
hogandrocks.com. 


Holy Water: The team behind Churchill has 


brought its formula to Bernal Heights, with 10 
approachable, unpretentious cocktails, and a 
printed vinyl image of an early-20th-century 
mass baptism along an entire wall. Now Ber- 
nal's diverse group of residents doesn't have 
to climb back up that mountain to get home 
after a drink. 309 Cortland, holywatersf.com. 


House of Shields: ‘The House of Shields sold a 


while back,” writes Hank Armstrong in Saloons 
of San Francisco. “The layers of nicotine that 
over the years blackened the walls are gone, 
the wood restored.” That was published in 1982. 
Yet when new owners bought this venerable 
downtown bar in 2010, hands were wrung anew 
at the prospect that promised renovations 
would destroy its century-old character and 
whitewash its history. Fear not. The House 
of Shields remains as it always was: a dusky, 
dignified, dark-wood-paneled antique saloon 
where classic cocktails trump contemporary 
trends. The old blown-glass chandeliers have 
been repaired, the timeworn tile floors cleaned, 
and the bronze statues polished — not that 
you'd notice with the perennially low light levels 
— and the outside neon that once advertised 
live music now simply promises cocktails within. 
Everything else is much as it was when the 
House of Shields opened in 1908. Far from being 
reimagined, the “new” House of Shields has 
simply been refreshed. 39 New Montgomery, 
975-8651, thehouseofshields.com. 


Iron & Gold: The old Argus Lounge space has been 


shuttered, de-cluttered, and reopened as Iron 
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& Gold, anew cocktail lair with stripped-down 
decor featuring quasi-rustic lamps and re- 
claimed wood accents. 3187 Mission, 824-1447, 
ironandgoldsf.com. 


John’s Grill: This landmark restaurant claims to 


be “home of the Maltese Falcon’’ — due to the 
fact that Dashiell Hammett was a John’s Grill 
regular during the time he penned the iconic 
detective novel — and the building's second 
floor is a veritable shrine to Dash, Bogey, and 
the famous bird itself. The bar also features 
local jazz guitarists nightly, while the menu is 
rich with meaty American classics (including 
the Sam Spade Lamb Chops, of course). Like 
Spade himself says, it’s “the stuff that dreams 
are made of.” 63 Ellis, 986-0069, johnsgrill.com. 


Li Po Cocktail Lounge: Granted, the competition 


is Slim, but Li Po is the hippest music venue in 
Chinatown. The dank little basement (below the 
divey old bar) hosts fringe punk, funk, electro, 
and rock for a fashionista set, in an environ- 
ment that has all the cinematic charms of the 
shadowy old neighborhood. And the lounge’s 
signature Chinese Mai Tais are as legendary as 
they are lethal. 916 Grant, 982-0072. 


The Little Shamrock: A charming bit of San 


Francisco history, the Little Shamrock is one 
of the oldest bars in the city — and, thankfully, 
it hasn't felt the need to change much since it 
opened over a century ago. Local old-timers 
mingle with new neighbors, and sporty young- 
sters come in from Golden Gate Park (directly 
across the street) to sip affordable drinks while 


surrounded by comfortably worn old furniture 
and historical decor. You can also play a game of 
backgammon on the tables in front, shoot darts 
in the chalk-slathered back room, or simply pull 
up a stool to the vintage wood bar and catch 
up on current events. 807 Lincoln, 661-0060. 


Local Edition: Stop the presses! If you ever 


dreamed of being a hard-nosed (and hard-drink- 
ing) newspaper editor from the mid-20th 
century, then this journo-themed bar on Market 
Street might be the place for you. Just remem- 
ber that a few strong cocktails won't transform 
you from Clark Kent into Superman. 691 Market, 
195-1975, localeditionsf.com. 


Martuni’s: This very gay piano bar features 


pianists ranging from the classically trained 
to the classically cornball. Its solid reputation 
as a place to get tipsy and belt out a little 
Sondheim keeps its walls packed. But don't 
think that just anyone can step up to the mike 
— the tone-deaf are weeded out posthaste. 
On Sunday evenings, local drag celebrities 
take over the spotlight at 7 p.m. 4 Valencia, 
241-0205, martunis.ypguides.net. 


Oddjob: From some of the guys who brought us 


Big, Public Works, and Jones comes another 
SOMA cocktail bar. The craft cocktail lounge 
can host 100-plus people and has a working 
steel conveyer belt beneath its bartop, as well 
as a funky machine that makes Corpse Reviver 
#2's. 1337 Mission, oddjobsf.com. 


The Orbit Room: Its interior might be a stylistic 


mash-up of 1930s Art Deco with 1980s avant- 


Local Edition 


fet > 
So BT 


Mike Koozmin 
chic, but the Orbit Room's famous drinks are 100 
percent indebted to the 21st century artisanal 
cocktail trend, with fresh, organic ingredients 
mixed into every glass. There’s also a small 
menu of gourmet pizzas for sale in the evening 
until the “dough runs out" — although if you 
drink too many delicious $10 cocktails, your 
own dough may run out first. 1900 Market, 
252-9525, orbitroomcafe.com. 


Pisco Latin Lounge: In mid-19th-century San Fran- 


cisco, a new drink called Pisco Punch took the 
town by storm. This Peruvian brandy-infused 
cocktail inspired the Pisco Latin Lounge in 
Hayes Valley. It offers an updated take on 
the recipe (Peruvian vinas de oro, macerated 
pineapple, and pineapple gomme) as well as a 
delicious variety of pisco sours and mojitos. Sit 
at the long walnut bar or at a table, enjoy the 
colorfully lit, modern decor, and sample some 


small Latin American-influenced plates like 
empanadas, plantain chips, and sliders. 1817 
Market, 874-9951, piscosf.com. 


Rickhouse: With its tall, swinging front porch 


doors, and an upstairs balcony that resembles 
an urban hayloft, the Rickhouse is downtown 
San Francisco's version of southern comfort. 
There are roughly 200 different kinds of 
whiskey available, but the bar's gin and vodka 
concoctions are just as inviting. Bartenders 
sporting paperboy hats and string suspenders 
mix ‘em all up with fresh organic juices, bottled 
soda and berry and fruit infusions. The drink of 
choice is the Kentucky Buck (bourbon infused 
with strawberries, lemon, ginger beer and 
bitters); the novelty treat is the punch bowl, 
presented in vintage white-frosted glass. 
Waiting for a drink? Press your way to the 
second bar in the back. 246 Kearny, 398-2827, 
rickhousebar.com. 


The Royal Cuckoo: This former Mission dive (Belin- 


da’s, we hardly knew ye) has taken a sudden turn 
for the hip. New owners transformed the tiny 
space into a den of droll anachronistic culture, 
where vintage lamps cast a subtle glow over a 
collection of thrift-shop paintings, taxidermy 
animal heads, and half-quaint/half-quirky retro 
tchotchkes. You might find a local musician 
warming the keys of the electric organ in the 
corner, or perhaps a solo bluesman blowing on 
his harp, but otherwise the soundtrack comes 
via a dusty old record player: Simply flip through 
the repurposed library card catalog to find the 
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title of your favorite LP of folksy Americana, 
Classic jazz, trad Latin, tropical exotica, or 
“Novelty and Beyond,” then tell the bartender 
to slap that platter on the turntable. The most 
modern thing in the Royal Cuckoo is its signature 
drink menu, so despite the hipster clientele, 
don't come here looking for the latest high-tech 
fad. The Royal Cuckoo is the rotary telephone 
of San Francisco bars. 3202 Mission, 550-866/, 
royalcuckoo.com. 

Rye: The trend for rye cocktails was a short-lived 
affair, but this upmarket bar on Geary Street 
still packs ‘em in on weekends. The “cocktail 
cage” smoking area is also unique in that it 
makes the drinkers seem like the ones on 
display, rather than the eye-candy passersby. 
688 Geary, 474-4448, ryesf.com. 

The Saloon: Revered for its daily live blues 
performances, the Saloon also has the rug- 
ged distinction of having survived the 1906 
earthquake and standing as the oldest bar in 
San Francisco (opened in 1861). With its rough 
aged-wood interior and hardy clientele, the Sa- 
loon definitely stands apart from its shiny new 
neighbors along this nightlife-rich stretch of 
North Beach. 1232 Grant, 989-7666, sfblues.net. 

Smuggler’s Cove: You don't need a treasure map 
to get to Smuggler’s Cove, but you might feel 
like you're in The Goonies or Pirates of the 
Caribbean once you arrive: This Hayes Valley 
rum emporium is decorated with enough 
insta-kitsch pirate style to make you wonder 
if Captain Jack Sparrow were the interior de- 
signer. The bar boasts a selection of over 200 
rums, so it would take many return voyages to 
try them all; with specialty drink prices starting 
around $10, however, you'll need to bring a few 
extra gold doubloons as well. And even with its 
upper mezzanine level and a basement cave, 
Smuggler's Cove fills up fast, so be prepared 
to cut through crowds — a cutlass might come 
in handy on those cramped, steamy weekend 
nights, but allow a frosty, sweet tropical drink to 
calm your overheated buccaneer spirit instead. 
650 Gough, 869-1900, smugglerscovesf.com. 

Third Rail: Cocktails and jerky are on the menu 
at this railroad-themed Dogpatch bar from 
the team behind Range. The cocktails are 
mixed with a sure hand; the jerky comes in 
beef, pork, and veggie varieties. 628 20th St., 
thirdrailbar.com. 

Top of the Mark: This famed martini bar offers 
high-class wallpaper music on the weekends, 
including lounge piano, easy listening, clas- 
sical, and some jazz combos. The best stuff 
comes late on Friday and Saturday nights, 
when the drinks pour with a heavy hand 
and the jazz bands blow with a little more 
gusto. One Nob Hill, 999 California, 616-6916, 
intercontinentalmarkhopkins.com. 

Tosca Cafe: Dusky lighting, crimson leather 
seats, and a 45 RPM jukebox straight outta 
Frank Sinatra's dreams make Tosca a classic 
North Beach experience in every way — even 
in spite of a 2013 revamp from New Yorkers 
Ken Friedman and April Bloomfield. This bar 
treats traditional cocktails with deep respect, 
so if you want to experience fine drinking ina 
vintage environment, this is still the place. 242 
Columbus, 391-1244, toscacafesf.com. 

Trick Dog: It may sound like the parody of a 
mixology bar on paper — cocktails have been 
themed around things like astrological charts 


and the Pantone color guide and have long 
ingredient lists with inscrutable tinctures and 
add-ins — but this colorful Mission cocktail 
lounge pulls off the conceit with intriguing 
drinks and innovative food. It's from Josh Harris 
and Scott Baird, otherwise known as The Bon 
Vivants, and they and their skilled staff manage 
to maintain their veneer of cool while staying 
friendly and on-task. 3010 20th St., 471-2999, 
trickdogbar.com. 


Trocadero Club: Dennis Leary and Eric Passetti's 


cocktail bar at the corner of Geary and Leaven- 
worth pays homage to the city that has pretty 
much always had a bar named Trocadero, dating 
back to an old roadhouse in the Barbary Coast 
days. 701 Geary, trocaderosf.com. 


Vesuvio Cafe: You won't find too many poets 


holding forth at this legendary Beat Generation 
hangout — it's mostly just tourists nowadays — 
but Vesuvio still has artsy charm, history, and 
charisma in spades. The walls are packed with 
old paintings and pictures, there are plenty of 
angular nooks in which to sit, and there's nary a 
whiff of modern slickness anywhere. Head up- 
stairs to the balcony if you prefer conversation 
or want to read that paperback you just bought 
at City Lights bookstore next door. The ghosts 
of Kerouac, Ginsberg, Micheline, and the rest of 
the Beats will smile down from on high while you 
sip and socialize. Even if no one delivers poetic 
orations here anymore, the Beats’ indomitable 
artistic spirit still lives within Vesuvio's walls. 
255 Columbus, 362-3370, vesuvio.com. 


Virgil's Sea Room: The former Nap’s 3 is now 


Virgil's, with cocktails named after local heroes 
like Warren Hellman, Sugar Pie Desanto, and 
Frank Chu. Between its retro gold-and-black 
wallpaper, back patio that often features 
pop-ups, and well-stocked jukebox, this has 
become the hangout for a certain group of 
creative twenty- and thirtysomethings. 3152 
Mission, 829-2233. VirgilsSF.com. 


Wild Side West: A cozy and charming lesbian sa- 


loon with ancient wood floors, warm fireplace, 
pool table, and a perfectly verdant backyard 
for those sunny summer afternoons. 424 
Cortland, 647-3099. 


Wilson & Wilson: Bourbon & Branch’'s new side 


project, a tiny speakeasy within a large speak- 
easy, is decorated in a 1930s gumshoe theme 
and requires online reservations and a pass- 
word. Its bartenders have become cooks in their 
own right, brewing and infusing and stewing 
and concocting, taking ownership of the drink 
in ways we never imagined in the vodka-cran 
age. While cocktails can be ordered a la carte, 
the preferred mode is to consume them as a 
tasting menu — aperitif, “main,” digestif — ora 
$40 punch for four, served ina silver teapot. You 
don't go for a drink. You go for a liquid dinner. 
505 Jones, thewilsonbar.com. 


Yoshi's Jazz Club & Japanese Restaurant: This 


ain't the old Fillmore jazz scene — where once 
small, smoky joints like Bop City reigned among 
the mid-century locals-in-the-know. This Yoshi's 
venue is upscale to the max. The longtime 
Oakland jazz venue that brings national talent 
to the East Bay now brings more of the same 
to a central-city location. The bar is an airy, 
spacious affair to get a cocktail and peruse 
the calendar, usually packed with top-flight 
players. Their food menu centers on Japanese 
items. 1330 Fillmore, 655-5600, yoshis.com. 
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Moylans Brewery owner 
Brendan Moylan with 
“brewmaster Derek Smith 





Bay Area brewers push hops into stranger territory. 


BY JASON HENRY 
s with politics, so too 
with booze. Over the 


CA last handful of years, 


tendencies in local craft brewing 
have inhabited polar ends of the 
spectrum. On one hand, there’s 
been aramping up of the obscure 
as beers relying upon wild yeast, 
bacteria, and exotic barrel-aging 





have garnered increasing attention. 


On the other hand, the pendulum 
has also swung in the other direc- 
tion towards lower alcohol “ses- 
sion beers” which showcase the art 
of subtlety and restraint. 

At SF Beer Week this year, 
the perceived pattern was less a 
trend and more of a reminder: 
In California, hops still carry the 
day. It’s hard not to feel that, once 
again, our local brewing scene is 
experiencing a hop renaissance 
(Hopaissance?). Now, we know 
what you re thinking — in the 
sage words of LL Cool J, “don’t 
call it a comeback.” But it’s hard to 
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ignore the facts. Where most beer 
geeks could only name a couple of 
Triple IPAs a few short years back, 
this year's Double IPA Festival at 
The Bistro featured 26 entries in 
the style. In an insightful nod to 
the trend, a Triple IPA from Iron 
Springs Pub & Brewing was sim- 
ply named Compulsory. 

The most widely known beer of 
the style, Russian River Brewing’s 
Pliny the Younger, is a prime 
example of the brewery’s own 
phrase, the “lupulin threshold 
shift,” whereby a “once extraor- 
dinarily hoppy beer now seems 
pedestrian.” That’s not to say that 
Younger is passé by any stretch — 
while you could once take growl- 
ers of the annual release away 
from the pub without hassle, the 
brewery now contains exposure 
and stretches the release out over 
two weeks, and customers still 
face three-plus hour lines for the 
duration. But the beer is only 
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one (quite delicious and revered) 
player in a sea of worthy imita- 
tors. Lauded outfits Heretic and 
Drake’s anchored their Beer Week 
around Triple IPA releases, and 
Moylan’s Brewery unleashed the 
region's first Quadruple IPA, Hop 
Craic XXXXIPA. 

Our revived and continued 
fascination with hops doesn’t stop 
at the extreme. The lower-alco- 
hol beer movement has largely 
gained attention for Session 
IPAs, which pack the hop punch 
of a high-gravity ale without the 
headache. Drake’s Brewing’s Al- 
pha Session Ale clocks in at only 
3.8 percent ABV, but brims over 
with quenching hops and has an 
exceptional mid-90s rating on 
ratebeer.com to boot. And there’s 
an increasing number of Black 
IPAs, Single Hop IPAs, Fresh Hop 
IPAs, Belgian IPAs, White IPAs, 
Rye IPAs, Belgian IPAs, and other 
genre-bending styles. 

Aside from a new crop of 
hop-forward beers, there’s been 
a change in IPA brewing practices 
that reflects the growing desire 
for dry, “San Diego-style” brews. 
For starters, brewers are altering 
their recipes to increase the pro- 
portion of hops used at the end 
of the boil or afterward (“dry hop- 
ping”) to emphasize the plant’s 
aroma and flavor rather than 
piling on bitterness. More and 
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more acres of hop farms are being 
devoted to fashionable hops like 
Citra and Mosaic, which support 
the growing trend toward IPAs 
that smell like a stroll through 

a tropical garden redolent of 
mangos, pineapple, and papaya. 
These and other hop varietals are 
taking center stage and becom- 
ing household names. Whether 
you re drinking El Segundo’s 
Citra Pale Ale or Black Diamond's 
MOESaic Session IPA, attention 
is drawn to the plant and inevita- 
bly to the farm — an inclination 
that has long characterized the 
Bay Area’s dining traditions and 
is, more and more, welcomed in 
the brewing industry. 

One of SF Beer Week's most 
buzzed-about events was the 
2-Hop Collaboration Project, 
wherein 10 breweries created 
beers featuring the same base 
recipe, but each featuring two dis- 
tinct hops. The result was a flight 
of beers with radically different 
qualities, and a room full of beer 
aficionados excitedly debating 
the merits of hops varieties like 
Azaccas, Nelsons, Green Bullets, 
and Cascades. In addition to ex- 
ploring the known universe of the 
hop plant, Bay Area brewers are 
mining its minutiae, introducing 
beers with qualities that offer 
new experiences. Up-and-comer 
Cellarmaker Brewing Co. was one 
of only a couple of domestic brew- 
eries to use South African hop va- 
rietals J-17 and Southern Passion 
this year. The resulting beers drew 
comparisons to earthy blueber- 
ries, juicy melons, and other tradi- 
tionally non-hop flavors. 

At the end of the day, the love 
of hops never waned. North- 
ern California has roots as a 
hop-growing region, and our 
backyard breweries help lead this 
country's charge as champions 
of the plant. We consumers have 
a good thing going, so visit your 
local brewery, put on your best 
bitter-beer face, and bask in the 
glory of one of nature’s most 
gorgeous flowers. 
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Biergarten 


“Beer 


21st Amendment: Its name celebrates the 


repeal of Prohibition, so it’s no surprise that 
21st Amendment's brewpub is the opposite 
of a secret subterranean speakeasy: With 
its large windows, bright wood accents, and 
open floor plan, this South Park restaurant 
and microbrewery couldn't be more forthright 
about its upscale, beer-loving raison d’étre. 
The taps here serve a variety of microbrew 
standbys (e.g., IPAs, porters, Belgian-style ales) 
as well as some beers (like the watermelon 
wheat ale) aimed at those with quirky and/ 
or adventurous tastes. The menu, meanwhile, 
consists of fancified sandwiches, burgers, 
pizzas, steaks, and other staples. None of this 
comes cheap, alas — beers start at $7, burgers 
$10, and entrees $15 — but the happy, chatty 
crowds don't seem to mind. 563 Second St., 
369-0900, 21st-amendment.com. 


Amnesia: Dark red, hypnotic light helps this 


tiny bar live up to its name, and its tall stage 
features everything from '20s-themed nights 
and garage rock to bebop jazz and experimental 
electronica. There's no liquor, but intriguing 
soju cocktails and a well-chosen selection of 
microbrews are available if your inhibitions 
need loosening. Whether you're attending a 
comedy showcase, a literary reading, or a Gypsy 
dance party, however, make sure to arrive 
early — Amnesia fills up fast. 853 Valencia, 
970-0012, amnesiathebar.com. 


Amsterdam Cafe: It may not be flashy, glitzy, 


moody, or glamorous, but the point is to offer 
a respite from what the other watering holes 
in the ‘Loin offer in spades. Amsterdam Café 
serves coffee and teas in addition to beer, 
wine, and Soju drinks. As if the tap selection 
weren't sufficient, the two chillers offer an 
exotic array of ales (the bar boasts that it 
pours 350 beers from around the country and 
the world). The wine selection doesn't match 
its beer brethren, but grape fiends won't leave 
thirsty. Between the art gallery walls, chill 
music, cozy seating, and again — that bottle 
list — there are myriad reasons to come here, 
kick back, and stay a while. 937 Geary, 409-1111, 
amsterdamcafesf.com. 


Beach Chalet Brewery & Restaurant: The occa- 


sional jazz bands that play at the Beach Chalet 
may try valiantly to compete for attention with 
the Chalet’s menu (full dinner served until 9 
p.m.), handcrafted brews, and striking coastal 
view — but with vistas of the Pacific Ocean 
as epic as these, the musicians face a losing 








Joseph Geha 


proposition. This is almost literally the last 
place on the West Coast to eat comforting yet 
contemporary New American cuisine (accent on 
the seafood) and sample some fine microbrews. 
The seaside theme is reflected in charming 
mermaid, seashell, and driftwood decorative 
accents throughout the beautifully restored 
dining areas. 1000 Great Highway, 386-8439, 
beachchalet.com. 


Biergarten: Okay, so it’s not much of a garden — 


more like a repurposed parking lot. But this out- 
door drinking spot in the heart of Hayes Valley 
adopts some of the same German spirit as its 
“big sister restaurant” Suppenkuche, pouring 
extra-large drafts of dark European beer to 
crowds who sit at long communal tables and 
soak up the sun. 424 Octavia, biergartensf.com. 


Church Key: If you like beer, the Church Key has 


your number. The seven-page menu offers 
beers from a rotating selection of brews from 
around the world, including a number of strong 
IPAs. If you're not looking to drop big dollars 
onale, every night has a different $2 offering. 
They feature a '50s/'60s R&B DJ on Wednes- 
days, and custom-made pie pockets every 
night. It’s a small bi-level space with limited 
seating, so you'll have to jockey for space on 
the red leather benches on the weekends. 1402 
Grant, 963-1713. 


Clooney's Pub: Beer taps can’t talk, but the 


lager nozzles at Clooney's would surely have 
some stories to recount. This stalwart Mission 
District dive has been serving cold beers and 
inexpensive well drinks to locals for years 
— it’s seen the neighborhood transform, yet 
Clooney's remains mostly unchanged. Taking a 
seat on one of the stools surrounding Clooney's 
circular bar feels like going back to the Mission 
as it was in middle of the last century. Some 
of the regulars might even be the same. 1401 
Valencia, 826-4988. 


Edinburgh Castle: Although the fire marshal has 


put the kibosh on live bands, indie DJs still spin 
many nights at this dark, crowded, multi-tiered 
Scottish pub. If you're into hip retro Britpop or 
Mod soul — and love some fish 'n’ chips with 
your stout — this is a good place to start your 
night. 950 Geary, 885-4074, castlenews.com. 


Emperor Norton’s Boozeland: The Tenderloin 


bar from the folks behind Benders is named 
for a local Gold Rush eccentric and has gilded 
columns, lots of beer to choose from, a back 
patio, and pool tables. No food, but in a perfect 
world, Benders’ famous tater tots would be on 
the menu. 510 Larkin. 


Gestalt Haus: With an impressive beer selection 


of high-end imports and domestic craft brews 
as well as beers of the “blue collar” variety, 





the Mission District's Gestalt Haus caters 
to casual and serious beer drinkers alike. 
Gestalt has 20 beers on tap, including lagers, 
pilsners, porters, stouts, German wheat beers, 
and Belgian ales. It also has several kinds of 
steins from whence to swill, such as “das boot” 
reserved for Spaten, its Bavarian lager on tap. 
You can also find the usual NorCal microbrews. 
A casual place to lounge and booze, Gestalt’s 
also the spot for a light nosh and nibble on 
sammies and brats. There are even meat-free 
Italian and Kielbasa sauages for vegetarians. 
The friendly bartenders will recommend which 
beers go best with your pork, chicken, or beef 
sausage. A comfortable spot with a jukebox, 
pool table, pinball, and arcade games. 3159 
16th St., 655-9935, gestaltsf.com. 

Hi Tops: In any other city, a gay sports bar might 
seem like a contradiction in terms — but here 
in the heart of the Castro, Hi Tops fits right 
alongside the gyms and fitness shops that 
cater to the buff local boys. A kitchen serving 
fancified versions of classic sports bar grub 
is also open until 10 p.m. if you want a grilled 
cheese to go with your ballgame. 2247 Market, 
551-2500, hitopssf.com. 

Kilowatt: Browsing the old show fliers and 
photos on the wall of this Mission bar may 
make you nostalgic for the days when raucous 
garage bands played on the corner stage — 
nowadays the Kilowatt is just a regular suds 
joint, sans live music, but it’s a pretty fun one 
nonetheless. Multiple pool tables, a jukebox 
stocked with loud old-school rawk, and good 
happy hour deals on beer make the Kilowatt 
a fine spot to waste some casual drinking 
hours on 16th Street. 3166 16th St., 861-2595, 
barbell.com/kilowatt. 

Lucky 13: Punk, country, rockabilly, and heavy 
metal classics blare from the jukebox of this 
Castro-adjacent dive that increasingly stands 
out amid the shiny new bars and restaurants 
in its neighborhood. Hopefully the Lucky 13 — 
with its long bar, dark tables, and kitsch-filled 
recesses — won't succumb to the fancifying 
trends anytime soon, although even upscale 
newcomers can appreciate its impressively 
large microbrew selection and popular happy 
hour. 2140 Market, 487-1313. 

Mikkeller Bar: Denmark's Mikkeller brewing 
empire came to the Tenderloin in 2013, much 
to the delight of the Bay Area's beer fans. The 
minimal, blonde wood dining room and bar — 
very Scandinavian in look and feel — has 40 
taps of rare and respected brews, as well as a 
menu of upscale gastropub fare like in-house 
sausages, Charcuterie platters, and small plates 
such as Korean-style wings and fish and potato 
cakes. 34 Mason, mikkellerbar.com. 

The Monk's Kettle: Very few things justify a three- 
hour wait, but that’s the average Sunday night 
at Monk's Kettle, which gives youa sense of the 
place's popularity. Yes, this Mission ale-haven 
is crowded, but not so loud that you can't 
have a decent conversation without shouting. 
The menu is heavy reading with descriptions 
of more than 100 beers in the bottle, 24 on 
tap, and rare vintage beers in the cellar. Even 
not-so-rare domestic beers go by a clever 
moniker: When ordering Grandpa's Suds, do not 
be surprised to receive Olympia ina can. Chef 
Adam Dulye crafts comforting California-style 
Cuisine using whatever's in season. The menu 


changes often, but you can always find a soft 
pretzel with an ale-infused cheese sauce, anda 
hearty grass-fed beefburger. Be sure to try the 
recommended beers paired with each edible 
item. 3141 16th St., 865-9523, monkskettle.com. 


Noc Noc: Walking into this Lower Haight hideout 


might make you feel like you're at a peyote 
party with Beetlejuice: Its Tim-Burton-on-a- 
mescaline-bender decor and singularly surreal, 
cave-like ambiance make Noc Noc wholly unlike 
any other bar in San Francisco (or anywhere 
else, for that matter). Trippy custom-built furni- 
ture, walls made of fake stone, ceilings wrapped 
in sheets of metal, alien lighting fixtures, and 
electronica bleeping overhead combine to 
create a mood-altering environment with 
numerous little niches in which to get lost. Noc 
Noc doesn't serve liquor — only beer, wine, and 
sake — but its fantastically demented interior 
design can give you that far-out feeling even 
when you're totally sober. 557 Haight, 861-5811, 
nocnocs.com. 


Park Chalet Garden Restaurant: This “garden 


restaurant” — a sister eatery to the Beach 
Chalet that’s directly behind its sibling on the 
Great Highway — serves casual dining fare 
and its own microbrews in a setting that's 
custom-made for sunny afternoons. When 
the weather's warm, it’s hard to beat the Park 
Chalet’s green grass backyard and its views 
of the Dutch windmill in adjacent Golden Gate 
Park. Live jazz and funk bands often set up on 
the patio to provide music to accompany your 
microbrew, although if the sound is too loud — 
or the ocean breeze too chilly — you can always 
repair to the equally bright interior seating 
area, where glass ceilings, a stone fireplace, and 
open arrangement feel almost as natural as the 
patio itself. Don't skip dessert, particularly the 
bread pudding. 1000 Great Highway, 386-8439, 
parkchalet.com. 


Rare Barrel: Berkeley's brewery dedicated to 


sour beer has made big waves in the drinking 
community. The tasting room here is housed 
inside the production facility, with its 10 beer 
taps, is open on Fridays and Saturdays, and 
also offers sandwiches and salads. 940 Parker, 
Berkeley, (510) 984-6585, therarebarrel.com. 


Rogue Ales Public House: Oregon-based Rogue's 


local watering hole offers as many as 18 house 
beers plus a handful of guest taps. This is a 
prime location for drinking in North Beach if 
you don't want to feel like you're drinking in 
North Beach. The vibe is laid-back, although 
the beer can be spendy, with pints costing a 
cool $7-$8 (even during happy hour). There’s 
also a full liquor bar where you can try some 
interesting drinks such as the Bloody Mary 
with bacon. Rogue serves basic pub grub, 
too — also with bacon. 673 Union, 362-7880, 
rogue.com. 


Shotwell’s: Established in 1891 — though it’s 


gone through numerous permutations since 
then — this neighborhood bar offers a relaxing 
atmosphere to get your beer on. Whether 
you lean toward imports or craft beers, and 
whether you prefer draft or bottled beer, 
you'll find the gamut from cheapo pints of 
Anchor to break-the-bank numbers from 
rare, remote breweries. There's also some 
wine, cider, and soft drinks for the hop haters. 
Make yourself at home among the friendliest 
subset of the typical Mission crowd, who 
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will be happy to play you a game of 8-ball 
on the beater billiard table or change the 
channel to your favorite sporting or even 
non-sporting event. 3349 20th St., 648-4104, 
shotwellsbar.com. 

Social Kitchen & Brewery: Social Kitchen has 
revolutionary aims. Not only is it determined 
to make the food beer-focused, and highlight 
sustainable and local ingredients, it hopes to 
attract women and vegetarians, who are often 
put off by traditional brewpubs. The talented 
brewmaster likes to tweak expectations with 
his beers — brewing low-alcohol, food-friendly 
styles like his kolsch, which drinks like the cava 
of beers, as well as a peppery, none-too-sweet 
Belgian golden ale (I’Enfant Terrible), or Duvel 
dressed up for the Folsom Street Fair. Much of 
the food falls short of the beer, however. 1326 
Ninth Ave., 681-0330, socialbrewsf.com. 

Southern Pacific Brewing: Large and airy, the 
Southern Pacific's warehouse-like taproom 
is a comfy and bright space in which to try 
its microbrew selections (plus a few guest 
beers as well). Don't just fill up on stouts and 
porters, though — there's also a food menu full 
of hearty grub to complement the brew. 620 
Treat, 891-9775, southernpacificbrewing.com. 

Speakeasy Tap Room: The local brewery's 12-tap 
Hunters Point taproom is speakeasy-themed, 
naturally. No grub yet, but you're welcome to 
bring your own, and there are occasional food 
trucks on Friday night. 1195 Evans, 642-3371. 
goodbeer.com. 

Steep Brew: When asked “What would improve 
your grocery-shopping experience?” we 
typically reply, “Sixteen taps of fresh craft 
beer with a local focus.” Evidently, Whole Foods 
Potrero was listening, and built a café-cum-beer 
bar into the store with 16 taps and a brief, 
healthy menu. 450 Rhode Island. 

Thirsty Bear Brewing Company: Microbrews and 
Spanish tapas don't seem like the most intuitive 
pairing, conceptually, but Thirsty Bear's owner, 
Ron Silberstein, has made them work for more 
than a decade. The two-story, industrial pub and 
restaurant is often thronged, pulling in a regular 
SF crowd as well as lanyard-wearing business 
types who drift over from the convention 
center. It helps that Silberstein’s beers are well 
made, from the lightest of the wheats to the 
darkest of stouts, and certified organic to boot. 
The tapas aren't uniformly oustanding, but the 
tortilla would satisfy a Castilian grandmother, 
the patatas bravas are always a hit, and the 
kitchen has a knack for seafood. 661 Howard, 
974-0905, thirstybear.com. 


Social Kitchen 
& Brewery 





Toronado: In the pantheon of beer bars, Toronado 


occupies the tallest throne. For more than 20 
years, the T has been a mecca to beer lovers 
near and far, offering delightful and often 
rare draft selections at cheap prices and 
even cheaper during happy hour. The bottled 
selection — not so cheap. There are so many 
beers you'll never be able to drink a pint of 
every brew you'd like to try. The bar also 
rotates taps frequently, so don't count on a 
specific beer being available during a return 
visit. Newcomers and even regulars discuss 
how the bartenders have turned “customer 
service” into an oxymoron, as they are quick 
to chastise you for lollygagging while ordering 
or even mispronouncing your order. Toronado is 
crowded and loud, but it is conveniently located 
next to Rosamunde, which serves a plethora of 
perfect sausage pairings to take back inside 
the bar. 547 Haight, 863-2276, toronado.com. 


The Torpedo Room: Chico's Sierra Nevada brew- 


ery’s first Bay Area taproom is in Berkeley. 
Fifteen taps offer familiars like Sierra's Pale Ale 
along with experimental brews, customers can 
get growlers to go, and there’s a short menu 
of bar snacks. 2031 Fourth St., Berkeley, (510) 
647-3439, sierranevada.com. 


Zeitgeist: San Francisco's worst-kept secret may 


be Zeitgeist's huge beer garden, where throngs 
converge to share crowded picnic tables, smoke 
inthe sun, and drink pitcher after pitcher of cold 
suds. The beer selection is excellent, as is the 
Bloody Mary, and you can get burgers and such 
from the patio’s barbecue on the weekends. The 
punky bartenders are still notoriously — and 
justifiably — unwilling to tolerate rude yuppie 
customers, however, so be nice, tip well, and 
remember to program your favorite Black Flag 
songs on the jukebox. 199 Valencia, 255-7505, 
zeitgeistsf.com. 


The Willows: Brother and sister team Tim and Liz 


Ryan have taken a fun approach to their new 
spot, a spinoff of The Sycamore. Full bar, a beer 
den with 12 rare selections on tap, American 
classics for snacking, plus pinball, pool, and 
video and board games. 1582 Folsom, 529-2039, 
thewillowssf.com. 


Woods Polk Station: The new bar from the owners 


of Cervaceria de MateVeza has a rotating beer 
list of house beers and “guest beers,” along 
with authentically Argentine empanadas from 
El Porteno. Wall-mounted pegboards keep the 
beer menus handy, and the warm wood and teal 
interior is a refreshing change from the city’s 
endless parade of industrial-chic. 2255 Polk, 
woodspolkstation.com. 
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BY MARY LADD 


hardonnay may still be 

rocking the national best- 

seller lists, but here in the 
Bay Area we’ve evolved more so- 
phisticated tastes. Wines known as 
“kitchen sink blends” are hot now 
around town, and a good way to 
discover and enjoy new grapes 
without having to commit to an 
entire glass of an unknown vari- 
etal. Kitchen sink wines — so 
named because they can contain 
any number of varietals, as op- 
posed to the more staid traditional 
blends — often provide insight into 
the creative leanings of a specific 
winemaker, and the wine’s layers 
of flavor add a new dimension to 
the tasting experience. The best 
part? Unlike glasses of unusual or 
hard-to-find varietals, these 
blended wines don’t cost a fortune. 

One fan is Sarah Knoefler, 
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Bluestem Brasserie 


Mike Hendrickson 


Impure Thoughts 


Drinking “kitchen sink blends" 
is not palate suicide. 


wine director for the Claude Lane 
restaurants, including Gitane (6 
Claude Lane, 788-6686, gitaner- 
estaurant.com), which has both 
red and white blends from Portu- 
gal and Spain on the menu. “We 
have many blended wines not 
only because they are traditional 
in the countries that we repre- 
sent, but also because blended 
wines offer more complexity since 
the varietals play off of each oth- 
er,” she says. “Different varietals 
will add more spice, more tan- 
nins, or more fruit.” 

So, a lighter red like Gamay 
blended with a heavier one like 
Grenache will add more dimen- 
sion and tannins to round out the 
fruit, creating a more accessible 
flavor profile than one varietal 
might on its own. This is a great 
use for red wines like Syrah, 
which has not performed well 
with customers, according to wine 


sfweekly.com 


educator Deborah Parker Wong. 
“People are confused by Syrah 
and get snooty about it — they 
don't think it is a wine that they 
can relate to,’ she says. In a blend, 
the Syrah can instead be a part of 
the winemaker’s overall equation 
of ingredients, rather than have 
the starring role. 

Downtown at Bluestem Brasse- 
rie (1 Yerba Buena Ln., 547-1111 
bluestembrasserie.com), owner 
Adam Jed enjoys his restaurant's 
Rousanne/Viognier and Grenache 
kitchen sink blends because they 
illustrate a winemaker’s skill and 
personality. “[Blended wines] 
encourage a winemaker to reach 
into the depths of their tastes, 
smells, and knowledge of particu- 
lar vintages to masterfully create 
a feeling and taste,” he says. “Each 
winemaker takes a different ap- 
proach to blending and creating 
their own ‘signature, so to speak.” 

The personal touch is also 
evident in the blends of Robert 
Perkins, owner and winemaker at 
Skylark Winery, who makes a red 
blend for Slow Club (2501 Maripo- 
sa St., 241-9390, slowclub.com). 
According to the restaurant’s 
owner, Erin Rooney, Perkins’ 
blend Red Belly is a “wonderful” 
mix of Grenache, Carignane and 
Syrah. “Robert really gets the 
craft of blending food-friendly 
wines with enough tannin and 
acid to hold up to rich dishes like 
chef Matt Paul’s cassoulet, which 
we feature in the early spring,’ 
she says. Parker also brings some 
insider knowledge to his kitchen 
sink blend through his work as a 
sommelier at Boulevard. 

In addition to rounding out 
flavors and telling us something 
about the winemaker, kitchen 
sink blends can also let custom- 
ers experience something from 
another part of the globe that 
they might not have the access 
(or adventurous palate) to try 
on their own. At the The Hidden 
Vine in the Financial District (408 
Merchant St., 674-3567 thehid- 
denvine.com), one tasting flight 


showcases red blends from Slo- 
venia, Portugal, and Argentina. 
In the voluptuous whites section, 
look for a flight of Rousanne/ 
Viognier, Viura/Malvasia, anda 
Grenache blend that offers stone- 
fruit, honeysuckle, and peach fla- 
vors. Its pleasing floral elements 
and flavors are subtly perfumey 
without overwhelming the palate, 
which means the drinker gets to 
experience wine more nuanced 
than a single varietal. 

At Al6 (2355 Chestnut St., 
771-2216, al6sf.com), wine di- 
rector Shelley Lindgren carries 
blended Italian wines, a regional 
tradition that she says is still the 
case for whites in Lazio, near 
Rome. The Italian restaurant has 
obscure blends like the Coenobi- 
um, made by Cisterci nuns with 
the help of winemaker Giampie- 
ro Bea. It’s a mix of Trebbiano, 
Malvasia del Lazio, Verdicchio, 
and Grechetto — not grapes that 
most of us get to try every day. 
Together they have an acidity, 
salinity, and richness, and “an 
ability to shine with antipasti to 
braised meats,’ says Lingren. 

And that may be the best 
reason to try blended wines. 
Good wine goes hand in hand 
with good food, and blends can 
bring more nuance to the meal. 
“Blends are great because they 
offer versatility not only with the 
variety that can be on a table such 
as antipasti, burrata, and salumi, 
but they also can add complexity 
for dishes like a squid ink pasta 
with fresh calamari, lemon, and 
herbs or octopus sugo, depending 
on the blend being white or red,” 
says Lingren. 

Overall, blends are just one 
more way to get excited about 
wine, both New and Old World. 
“Many of the greatest and oldest 
wines in the world have been 
blends based on soil and terroir,” 
says Gitane’s Knoefler. “It’s great 
that the trend towards more tradi- 
tional-style wines is making peo- 
ple excited right now and people 
see that potential of great wine.” 





Wine 


Bin 38: A wine bar that also features a solid 


beer list and full food menu, Bin 38 is a good 
place to bring a date or just catch up with 
friends. There's plenty of outdoor seating for 
warm evenings, including a back patio with 
a fire pit. The background music, played at a 
volume that still allows for conversation, is a 
mix of songs you know by heart. 3232 Scott, 
567-3838, bin38.com. 


Blush! Wine Bar: Across from the Castro Theatre, 


Blush! is a cozy pre-movie place to grab a drink. 
A plush couch propped against the burgundy, 
art-adorned wall offers a cozy seat for intimate 
groups, while a long, wooden table towards 
the back accommodates a larger group of 10. 
Featuring a comprehensive list of nearly 100 
wines stored in proper wooden racks, Blush! 
serves the amateur and oenophile alike, where 
$70-$80 can fetch you a bottle of a crisp and 
fruity white or an earthy 6-year-old Bordeaux, 
or $6 can get a more temperate-flavored but 
generous pour. The food portion of the menu 
boasts rich and rustic European small plates, 
cheese and savory charcuterie platters, and 
nibbles such as Kalamata olives and tapenade. 
476 Castro, 558-0893, blushwinebar.com. 


Bubble Lounge: San Francisco's premier cham- 


pagne house complements its exhaustive 
menu of bubbly with appetizers and weekend 
DJs. The overall vibe is loungey and often full 


THE WIS! 





/_ Bubble Lounge 
Michael Jeong Photography 
of women in their favorite little black dresses. 
714 Montgomery, 434-4204, bubblelounge.com. 


District Wine Lounge: Stick to cheese plates, 


cured meats, oysters, and the smallest of 
small plates if you're eating a full-blown meal 
at this handsome, spacious wine bar near the 
Giants baseball stadium. The chevre-stuffed 
Peppadew peppers and spicy albacore tempura 
roll are tasty. The kitchen definitely sits in the 
shadow of the wine list. The happy hour scene 
is dependably lively. 216 Townsend, 896-2120, 
districtsf.com. 


Etcetera Wine Bar: In addition to its globetrot- 


ting wine menu, Etcetera also specializes in 
““flammekiiche,” a unique type of French pizza. 
195 Valencia, 926-5477, etceterawinebar.com. 


Fat Angel: Fat Angel is a great find for a before 


or after drink if you're going to the Fillmore or 
Yoshi's. This small space a half-block off the 
main strip manages to pack an impressive beer 
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The Wine Club, 
Laird Family Estate, and 
Tequila Arette - Family-owned 
partnership for your DRINK! 


Thousands of fine wines, over 
900 artisan spirits. Friendly, 
knowledgeable staff. 


Best prices! 


953 Harrison Street, SOMA, San Francisco 94107 





800-966-7835 


BLUXOME STREET WINERY 
BUILT IN sf 


Elegant Pinot Noir 
and crisp Sauvignon Blanc 
crafted on-site, 
SO you Can sit and sip 
just spitting distance from the barrels, 
yet still be in the wild heart 
of San Francisco. 


-K—— BLUXOMEWINERY.COM —— 


53 BLUXOME ST., SF CA 94107 
between 4th and sth streets 
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OIR summit 
MARCH 9, 2014 


THE GOLDEN GATE CLUB 
SAN FRANCISCO 


50 Pinot Producers. 800 Pinot Fans. 
Buy Tickets Now - www.pinotnoirsummit.com 
SF Weekly Readers Get Two for One Tickets! 
Enter code SFWEEKLY at checkout 
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and wine menu (including six beers and three 
wines on draft) into a space that is intimate 
without being cramped. The owners are usually 
on hand to assist with the beverage and food 
menus, the latter of which consists of small 
plates including charcuterie and artisanal 
butters (yes, we have artisanal butters now) 
made with savory bacon and sweet cinnamon. 
1740 O'Farrell, 690-3783, fatangelsf.com. 


InoVino: Claudio Villani has taken on his own proj- 


ect with this enoteca in Cole Valley. The former 
wine director of Perbacco has created a wine 
list that is organized by alpines and volcanic 
regions. 108 Carl, 681-3770, inovinosf.com. 


La Movida: This Mission wine bar serves wine 


and beer exclusively from California, as well 
as small plates of meats, cheeses, salads, 
flatbreads, and chorizo fritos. It's also the 
new home of the beloved Pals Takeaway, 
now serving up five sandwiches a day during 
weekday lunch hours. 3066 24th St., 425-2392, 
lamovidasf.com. 


St. Vincent: This Mission wine shop/tavern, 


named for the patron saint of wine- and vin- 
egar-makers, offers 100 bottles under $100, 
all available in half-bottle carafes so you can 
pick and choose. There’s also a short, curated 
selection of fresh local beers on tap, and a full 
dinner menu that changes daily. 1270 Valencia, 
285-1200, stvincentsf.com. 


Vin Club: A wine bar tucked into a row of cocktail 


lounges, strip clubs, and discotheques, the Vin 
Club features both regional and international 


-ane—-Ca-era> -apESGEDs+p-seu 
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varietals, with Friday evening specials to help 
you whittle down the selections. Pair your vino 
from the diverse wine list with some scrump- 
tious bites like charcuterie and cheese plates. 
There's also a cafe food and cocktail menu, 
plus semi-regular live jazz performances. 515 
Broadway, 277-7228, facebook.com/thevinclub. 


Vinyl! Wine Bar: During the day, Vinyl Wine Bar 


operates as Cafe Divis, with Blue Bottle Coffee 
and paninis; at night, Mark Bright and Kris 
Esqueda take over, sliding gauzy black curtains 
in front of the espresso machines and installing 
a bartender. It's a comfortable, pretense-free 
gathering point with walls painted the blue of 
a Jacques Cousteau documentary and chairs 
that could have been stolen from a dorm room 
lounge. Vinyl simultaneously compensates 
for the lack of a full kitchen and hits the indie 
demographic with a rotating schedule of food 
trucks, pop-ups, and beer and wine tasting 
events. Check its rapidly changing schedule 
online. 359 Divisadero, 621-4132, facebook. 
com/vinylwinebar. 


Wine Kitchen: The warm, capacious, and unpre- 


tentiously named Wine Kitchen on Divisadero 
is less a restaurant than a wine bar with small 
plates. With stints at Commonwealth, Spruce, 
and NYC's Per Se between them, chef-owners 
Jason Limburg and Greg Faucette have as- 
sembled some impressive wine pairings for 
dishes whose simplicity belies the degree of 
technique required. 507 Divisadero, 525-3485, 
winekitchensf.com. 
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Your Daytime 
Realiness hosts at El 
Rio: Heklina (center), 
Stanley Frank (left), 
and DJ Carnita 
(right). 


Kent Taylor 


ever\top 
“Partying 


How to disregard your day job and go 


out like a pro all week. 


BY DEREK OPPERMAN 


artying on Friday and 
cp Saturday is easy — any- 
one can do that. Going 


out during the week is much 
harder. The big venues close down, 
and the bookings become more 
sporadic. But this difficulty 
shouldn’t dissuade you, as an entire 
world of more experimental parties 
thrives in the space between week- 
ends. As is always the case, the trick 
to enjoying it all is following the 
promoters and performers, not the 
venues. So, if you’ve ever hada 
mind to party through the week 
without a care for the deleterious 
effect on your working life, this 
guide is for you. 

It’s Sunday, and you've just 
emerged from the painful haze 
of a hungover morning. Restore 
yourself on the patio at El Rio for 
Daytime Realness (3158 Mission 
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St., third Sundays, 3 p.m., $6-$8; 
elriosf.com), a queer day party fea- 
turing an ever-shifting soundtrack 
of house and disco. Make sure 

you stick around for the drag 
performances, which are hosted 
and curated by Trannyshack’s 
Heklina. If you're looking for 
something more laid-back, head 
to the Knockout for an evening of 
breakdancing to rare and soulful 
°80s R&B at Sweaterfunk (3223 
Mission St., every Sunday, 10 
p.m., free; theknockoutsf.com) — 
you never know who might guest. 
Even Dam-Funk has been known 
to make appearances. 

Monday might be the begin- 
ning of the nine-to-five workweek, 
but that doesn’t mean there’s a 
lack of options. Start your night 
at Motown on Mondays (500 Di- 
visadero St., every Monday, 6 p.m., 
$3; madroneartbar.com), a hybrid 
soul and disco night at Madrone 


sfweekly.com 


Art Bar which is so popular that 
people wait more than an hour to 
get in at peak time. Beat the rush 
by going early — the party starts 
at 6 p.m. with a warm-up of Motor 
City soul classics. Alternatively, 

if you're looking for something 
boozy, there’s always Q Bar (456 
Castro St., every Monday, 4 p.m., 
free; qbarsf.com). Mondays fea- 
ture a mixed crowd of hipsters and 
club kids dancing to indie rock and 
snippets of Top 40. Here, though, 
it’s not the music that’s the draw, 
but the drink specials: two-for-one 
drinks from 4 p.m. to 9 p.m. and 
$2 well cocktails afterward. 

On Tuesday, we recommend 
you take it slow. Cool off by 
checking in to Slow Jams at the 
Make-Out Room (3225 22nd 
St., every Tuesday, 10 p.m., free; 
makeoutroom.com). There, DJ 
Primo and a rotating assortment 
of guests show off a considerable 
collection of slow-tempo soul bal- 
lads from the ’60s and "70s. It’s all 
played on 7-inch 45 RPM records, 
which adds a kitschy crackle that 
fits the club’s divey retro-prom de- 
cor. If you've ever aspired to expe- 
rience something akin to the club 


life depicted in the gender-bending 


80s cult film Liquid Sky, brave 
the Tenderloin at Aunt Charlie’s 
Lounge for High Fantasy (133 
Turk St., every Tuesday, 10 p.m., 
$2; auntcharlieslounge.com). It’s a 
long-running weekly drag-centric 
party hosted by Myles Cooper that 
regularly features some of the best 
house DJs and drag performers in 
San Francisco. If that’s not surreal 
enough, then don a tutu for Har- 
lot's Tutu Tuesday (46 Minna St., 
second Tuesdays, 10 p.m., $10; 
harlotsf.com), a tech-house-fueled 
party which, yes, is mostly com- 
prised of people dancing in tutus. 
The first murmurings of 
weekend-style nightlife occur on 
Wednesday. Housepitality at F8 
(1192 Folsom St., every Wednes- 
day, 9 p.m., $5-$10; feightsf.com) 
is one of the best house nights in 
town. Its success lies in the way it 
provides an intimate and familial 


backdrop for big underground 
names — like Derrick Carter, 
Trus Me, and Andrés — who'd 
normally headline the city’s larg- 
er clubs. Gruffer sounds can be 
found by venturing to Bodyshock 
at Elbo Room (647 Valencia St., 
fourth Wednesdays, 9 p.m., $5- 
$10; elbo.com), a monthly party 
built around the slowed-down 
and ravey “new beat” genre that 
emerged from Belgium in the late 
’80s and early ’90s (think Techno- 
tronic’s “Pump Up the Jam,” but 
without the rapping). If electronic 
music freaks you out, try 1964 at 
Edinburgh Castle (950 Geary St., 
second and fourth Wednesdays, 
10 p.m., free; castlenews.com), 
which is one of the oldest 60s 
nights in the city. DJ Matt B plays 
sweet soul, girl groups, and other 
styles suitable for dancing in vin- 
tage apparel. 

And then it’s Thursday, which 
has been “the new Friday” since 
time immemorial. Gain an un- 
derstanding of that sentiment 
by assembling your flashiest 
wardrobe and attending BASE at 
Vessel (85 Campton Place, every 
Thursday, 10 p.m., $8; vesselsf. 
com). The music is all pumping, 
big-room tech-house courtesy of 
the biggest names on the Ibiza 
circuit: Cassy, Lee Foss, and Sasha 
have all worked the club’s high-end 
soundsystem. More exotic fare can 
be heard at Afrolicious, held at 
Elbo Room (647 Valencia St., ev- 
ery Thursday, 9 p.m., $5-$8; elbo. 
com). It’s a weekly party that cele- 
brates the funk and polyrhythms 
of Afrobeat, a West African sound 
popularized by Fela Kuti in the 
1970s. Or, if you want something 
mellower, wind down with some 
futuristic trap and glitched-out 
bass at Beat Church, a for- 
ward-thinking, hip-hop informed 
event at F8 (1192 Folsom St., first 
and third Thursdays, 9 p.m., $5- 
$10; feightsf.com). 

Then get a drink and some 
sleep — you'll need all the 
strength you can muster to make 
it through the weekend. 
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Nightlife 


21 Club: The 21 Club is one of the last remaining 


bastions of Tenderloin dive bar living. This 
small liquor den — at the untouristy intersec- 
tion of Turk and Taylor — serves stiff drinks 
and frothy beers to a diverse crowd of both 
grizzled old-timers and bohemian youth. The 
walls are crammed with dusty mementos and 
non-ironic kitsch that complement a jukebox 
laden with musical memories from decades 
gone by. Although the overhead TV is usually 
tuned to sports or the primetime movie du jour, 
sometimes the most intense drama happens 
right outside the 21 Club's front door — here in 
the heart of the Tenderloin, life itself is a round- 
the-clock tragicomedy. 98 Turk, 771-9655. 


500 Club: The 500 Club is a lounge in the 


old-fashioned meaning of the term: Rather 
than boasting sleek modern furniture and 
slick modern cocktails, this longtime Mission 
District standby features retro leather booths, 
back-to-basics drinks, and classic rock and 
country on the jukebox. Sadly, the pool table 
is no more — they needed the extra space to 
pack ‘em in on weekends. A more favorable and 
flavorful recent development, however, is the 
opening of Clare's Deli next door, meaning you 
can now get delicious sandwiches and snacks 
delivered to your seat in the bar. 500 Guerrero, 
861-2500, fivehundredclub.com. 
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Aunt Charlie's Lounge: Boys, girls — what's the 


diff? Guys become gals as part of Aunt Charlie's 
“Hot Boxxx Girls” lip-sync show every Friday 
and Saturday night. During the day, this place 
is a Tenderloin dive bar — albeit one more gay 
than the neighbors — while nighttime events 
attract both old drag queens and ghetto-fab 
young hipsters. 133 Turk, 441-2922, auntchar- 
lieslounge.com. 


BeatBox: This location can claim more identities 


than Sybil, having been called Studio Z, Fat City, 
Siberia, and other names over the past few 
years. After a brief incubation and renovation 
period, the name has changed once again — to 
BeatBox — with a newly updated interior whose 
boxy, brick-walled forms are reminiscent of the 
neighborhood's recent industrial past. 314 1th 
St., 500-2675, beatboxsf.com. 


Bender's: Sure, it burned — but a little fire can't 


keep rock ‘n’ roll down forever. With some 
new paint, a fresh supply of cheap beer, and 
a restocked jukebox blaring the scrungy S.F. 
bands of past & present, Bender's has resur- 
rected itself to rock anew. Bands often prop 
themselves on the elevated corner steps and 
blast the Pabst out of your hands. The two 
pool tables are in constant use. And even the 
new paint job is finally starting to return to its 
faded former self. 806 S. Van Ness, 824-1800, 
bendersbar.com. 


Boom Boom Room: Couches and cocktails com- 


plement a blues and funk boogie, which makes 
shaking it on the checkerboard dancefloor an 
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old-fashioned must. Nightly, up-and-coming 

national acts play sweaty, steamy sets on the 
venue's small stage — always a rollicking time. 
1601 Fillmore, 673-8000, boomboomblues.com. 

Bottom of the Hill: This indie-slash-punk rock 
club is a revered local institution with all the 
staples you'd expect: kitschy retro decor, 
sticker-smothered bathrooms, and nightly 
entertainment that ranges from loud-as-hell 
to what-the-hell-was-that. A smoker's patio 
in back offers a welcome respite from the 
crowds and noise inside, or, for another form 
of distraction, you can scope the old event 
calendars from years gone by and try to 
count how many musicians played this small 
stage before moving on to huge theaters or 
even arenas — you'll run out of fingers before 
you run out of bands. 1233 17th St., 621-4455, 
bottomofthehill.com. 

Brick & Mortar Music Hall: The former Coda 
Nightclub is back and stirring up a stew of new 
live music. Brick & Mortar’s eclectic calendar 
presents funk, soul, jazz, rock, hip-hop, classical 
music, and more in a small, open space on the 
northernmost edge of the Mission District. 1710 
Mission, brickandmortarmusic.com. 

The Chapel: Housed in a stately 1917 former 

mortuary with rich red walls, high ceilings, and 

clear sight lines, the Chapel is a worthy bar, 
restaurant, and live music venue. Touring bands 
hit the stage often, and the Chapel is the official 

West Coast home of New Orleans’ Preservation 

Hall Jazz Band, but the 400-capacity room also 
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Mule at 
Delirium 
Cocktails 


Mike Hendrickson 
hosts top local talent. With Cajun food and the 
kind of cocktail menu you'd expect in 2014 San 
Francisco, this is one of the better spots on the 
new Valencia Street. 777 Valencia, 551-5157, 
thechapelsf.com. 


Dear Mom: The Mission District's trendier half 


extends itself eastward at Dear Mom, a newly 
hip hangout in the (now totally unrecognizable) 
old El Rincon location. There's a pool table 
and Pabst for those who dutifully maintain a 
downscale-twentysomething hipster profile, 
but it’s the exposed wood and bare bulbs that 
give away the bar's fancier adult airs. Dear 
Mom, can we borrow some money? 2700 16th 
St., 625-3362, dearmomsf.com. 


Delirium Cocktails: A change of name and 


management has turned this grubby Mission 
District haunt into a slightly less grubby Mission 
District haunt, with nightly DJs playing good 
ol’ rock ‘n’ roll. The small, black-walled back 


Is everything. 


Learn more about how we get to Zero by 2020. 


> recologysf.com/zero 


room can get pretty hot and sweaty when the 
DJs are firing on all cylinders. With a motto 
like “service for the sick,’ we can dig it. 3139 
16th St., 552-5525. 


DNA Lounge: Looking like a spaceship from The 


Matrix with futuristic factory decor on two 
floors, the remodeled DNA has long been a fix- 
ture on this happening Tith Street block. Regular 
goth-industrial nights, weekly ‘Bootie’ mash-up 
parties, cabaret shows, burlesque escapades, 
and miscellaneous house or hip-hop jams hap- 
pen alongside occasional rock gigs and other 
special events. Some nights are all-ages and/ 
or 18+, so check with the club before heading 
out. 375 1th St., 626-1409, dnalounge.com. 


El Rio: With moderately priced (and heavily 


poured) drinks, a sprawling patio, and an 
intimate stage in a side room, this Mission Dis- 
trict destination is a keystone of indie-hipster 
nightlife. DJs spin everything from country to 
funk, bands play everything from samba to 
punk, and the $1 Monday nights are the stuff 
of legend. 3158 Mission, 282-3325, elriosf.com. 


Elbo Room: The Elbo Room ain't the rock Valhalla 


it once was, but a bar and pinball machines 
downstairs and a music venue upstairs provide 
entertainment that varies between DJ nights 
and live bands ranging from hip-hop to punk 
to funk to samba. There’s never a cover charge 
for the downstairs bar, whose crimson-candlelit 
booths are often jam-packed with attractive 
scenesters. The second-floor music room, 
meanwhile, attracts a crowd as varied as 
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the events themselves: hippies, hipsters, 
goths, rockers, hip-hop heads, salsa dancers, 
and old-school soul twisters. 647 Valencia, 
552-7788, elbo.com. 


Endup: A nightclub that (fortunately) stays up well 


past its bedtime, the Endup has a hard-earned 
reputation as an after-hours mecca that still 
holds up. Though somewhat dated in style, 
this venerable club's backyard grotto remains 
an urban oasis, with fountains and ferns and 
reverberating dance beats distracting from the 
fact that the highway runs right outside the 
gates. 401 Sixth St., 646-0999, theendup.com. 


F8: Formerly Icon Ultra Lounge, F8 retains Icon's 


glowing space-age lighting scheme, while DJs 
spin dubstep, drum ‘n’ bass, trap, and other 
bass-heavy brands of EDM. 1192 Folsom, 857- 
1192, feightsf.com. 


Hemlock Tavern: By showcasing some of the 


world’s best underground indie-rock bands, 
this microvenue has quickly become one of 
the city’s best. A crowded, clamorous bar up 
front — decorated with kitschy thrift-shop art, 
vintage beer paraphernalia, and some choice 
retro lamps — hides an intimate music room 
in back. There's also a terrarium-like smoking 
section off to one side, so you can get your nic 
fix without having to abandon your cocktail. 
The great (and free) jukebox selections, plus 
weekly punk DJs, fill out the hours when 
bands aren't playing. 1131 Polk, 923-0923, 
hemlocktavern.com. 


Hotel Utah: The Old West and indie music come 
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together at the Hotel Utah Saloon, where a 
small stage, an antique bar, and a diversely 
stocked jukebox set the scene. A gigantic taxi- 
dermied elk head stares down upon drinkers 
in the main section, which is dominated by 
a beautiful old wooden bar on one side and 
a long row of picture windows on the other. 
The adjacent music area is split between a 
small balcony (shaped to look like the stern 
of a sailing ship) and an intimate downstairs 
section with a scattering of tables and corner 
booths. Meaty grub fills the menu during the 
day, while eclectic local bands and acoustic 
songwriters fill the calendar at night. 500 
Fourth St., 546-6300, hotelutah.com. 


The Independent: One of the best mid-size 


venues in the region, the Independent boasts 
great sound and sightlines, not to mention a 
diverse calendar that pulls top acts from genres 
including indie rock, alt-country, electronica, 
post-punk, funk, hip-hop, reggae, and other 
music from around the globe. Headlining acts 
often make the jump to larger, less-intimate 
theaters, making the Independent a great 
place to say you saw them when they were 
still playing the club circuit. 628 Divisadero, 
771-1420, theindependentsf.com. 


The Knockout: The Knockout has been called a 


clubhouse for big kids, and that's a pretty apt 
description. Started by brothers and longtime 
Mission District bartenders dX and John Segura, 
the place just bleeds love for kitsch, rockabilly, 
monster movies, and low-brow culture. On any 
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given night, there might be a touring mod band 
tearing up the stage, or a DJ spinning metal 
or old funk 45s, or a drunken, raucous game 
of bingo going down. There's a photo booth, a 
few tabletop videogames, and walls covered 
with dX’s distinctive paintings and poster art. 
Look for the hip kids out front, plenty of tattoos 
inside, and John serving up an overflowing 
shotglass of Jim Beam on the planks. 3223 
Mission, 550-6994, theknockoutsf.com. 

Lexington Club: Cozy lesbian bar tucked into a 
Mission sidestreet. It's a bar, with lesbians — 
what more do you need to know? 3464 19th 
St., 863-2052, lexingtonclub.com. 

LookOut: The elevated location, long windows, 
and outdoor balcony give this Castro bar its 
name, where queers nosh on pizza and dance 
to DJed music while keeping an eye out for 
people to meet. 3600 16th St., 703-9751, 
lookoutsf.com. 

Madrone Art Bar: Unless you're dying to catch 
a show at the Independent, this is the place 
on Divisadero to go. Everything in here is 
created by local artists, from the design of 
the space right down to the menus, while DJs 
spin everything from hip-hop, funk, and soul 
to vintage jazz and retro rock 'n’ roll. 500 
Divisadero, 241-0202, madroneartbar.com. 

Make-Out Room: It feels almost like a bingo 
parlor at the community church. Fortunately, 
the quirky Midwestern atmosphere of this 
bar lends itself to the mostly folk and country 
acts that perform here. Regular DJ nights also 
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expand the soundtrack to include everything 
from Latin funk and Jamaican ska to New Wave 
and indie dance hits. 3225 22nd St., 647-2888, 
makeoutroom.com. 


Mezzanine: A top-flight club on a dark city 


sidestreet, Mezzanine has elements of both 
red-velvet slickness and brick-wall industrial 
chic, although the dancefloor’s loud enough 
and packed enough that you may not notice. 
Every week brings a fresh new music lineup, 
with talent ranging from electro hipsters and 
European house DJs to hip-hop MCs and indie 
rock bands, all playing through a sound system 
loud enough to shake the floor. If dancing isn’t 
your thing, you can always go upstairs to the 
more chilled-out lounge or head out back for 
a cig break in the fenced-in smoking section. 
444 Jessie, 625-8880, mezzaninesf.com. 


Mighty: This warehousey (but stylish) location 


on the edge of Potrero Hill hosts many mid- 
to high-profile DJ events, from house music 
love-ups to multi-crew hip-hop throwdowns 
and even the occasional roller disco. 119 Utah, 
762-0151, mighty119.com. 


Monarch: The people behind the Om Records 


music label, Black Pancakes vinyl emporium, 
and other local culture outlets have taken over 
this two-level nightclub along the Sixth Street 
corridor just south of Market. Expect a lot of 
house music to fill the vaguely steampunky 
space, decorated like a fancy, retro-futuristic 
Victorian parlor where brass horns sprout 
cephalopod chandeliers and pipes are bent 
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into privacy screens. 101 Sixth St., 284-9774, 
monarchsf.com. 


Thee Parkside: This longtime home to bikers 


and blue-collars has transformed itself into 
one of the city's finest small rooms for rock. 
The calendar is jammed with the creme de 
la creme of garage, punk, metal, indie, and 
underground acts delivering intimate shows in 
the main room for a low cover. The back patio is 
great on warm afternoons and evenings, too. 
1600 17th St., theeparkside.com. 


Powerhouse: Having club nights with names like 


“Nipple Play” (nipple fetish night), “Under- 
wear” (panty fetish night), and “Wrasslin’” 
(wrestling fetish night where grown men sport 
high school wrestling outfits and try pinning 
each other to a mat), it’s safe to say that this 
isn't the place you want to take Mom and Dad 
when they come to town. It is, however, the 
place to go if you're looking for a daddy anda 
dirty time. DJs spin a mix of house and techno 
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every night, and the back room/dancefloor, 
rife with leering men lurking in the shadows, 
is appropriately dark. 1347 Folsom, 552-8689, 
powerhouse-sf.com. 


Public Works: Tucked into an alley at the northern 


edge of the Mission District — look for a Banksy 
stencil and a bunch of other great street-art 
murals on the outside wall — Public Works is a 
multi-use space that hosts art shows, DJ dance 
events, live music, and more on its two floors. 
It's become one of the city's hippest hangouts 
in only a short period of time, attracting diverse 
crowds that include queer party fanatics, 
electro-house hipsters, exploratory foodies, 
gallery crawlers, and other San Franciscans 
looking for the latest in artsy underground 
entertainment. 161 Erie, 932-0955, publicsf.com. 


The Riptide: With its roaring fireplace, wood-pan- 


eled walls, hearty drinks, and amazing free live 
music calendar, the Riptide is a cozy home 
away from home for many. DJs spin punk, 
ska, and metal on Wednesday through Friday 
nights, with folk, bluegrass, and Americana 
bands and players taking over Saturdays and 
Sundays. Homemade vittles on Friday evening, 
surf videos on the TV, and a friendly staff make 
this a perfect after-beach warm-up spot. 3639 
Taraval, 759-7263, riptidesf.com. 


The Stud: Although small and cramped when 


packed, the Stud rules over other gay clubs 
with some of the best local DJs, innovative 
club nights, wild drag queen performances, 
and overall atmosphere. This old SOMA standby 
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eschews the flashy glitz of trendy new night- 
clubs, instead cultivating a comfortable, almost 
bordello-like environment with lots of warm 
wood surfaces and plenty of dark corners in 
which to canoodle with your latest date. 399 
Ninth St., 863-6623, studsf.com. 


The Uptown: So you're a new hipster in town. 


Or you've just decided that you want to have 
sex with a hipster. Where should you go? Try 
the Uptown, particularly on Wednesdays when 
beer is extra-cheap. You'll know you've arrived 
when you begin to feel vaguely uncomfortable 
and notice all the chained-up fixies, their 
owners puffing cigarettes outside and snubbing 
homeless people. Head inside, though, and the 
quirky, red-tinted innards of Uptown and its 
warm weirdness welcome you to stay a while. 
Maybe it’s the cushy old booths, or the pool table 
that's slightly off. All we know is that seven PBRs 
later, you'll be playing Simpsons pinball against 
some guy with big sunglasses and a pet rat on 
his shoulder, wondering when your Steely Dan 
jukebox selection will come on. That is when 
you know you are home. 200 Capp, 861-8231. 


Underground SF: This small, dark, and unpre- 


tentious Lower Haight spot attempts to inject 
a subversive element back into the nightclub 
scene — and, for the most part, it succeeds. The 
music runs the gamut, from vintage disco to 
drum ‘n’ bass to hip-hop to reggae, as does the 
crowd. A good place to escape from upscale and 
trendy nightclubbers. 424 Haight, 864-7386, 
facebook.com/undergroundsf. 
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Waltz 


Anode to nightlife. 


BY BENJAMIN WACHS 


e’re hanging out in Mar- 
tuni’s, the last great gay 
piano bar in San Fran- 


cisco. Once, these majestic animals 
roamed the hills like mastodon; 
now, they are nearly extinct. Ona 
good night, it seems like every pro- 
fessional singer in town will show 
up and open their mouths for free, 
belting out music like a drunken 
chorus of angels, as if salvation is 
guaranteed us all. Then they scat- 
ter back to what little of the theater 
world has managed to remain in 
the era of Netflix. 

My friend Jessie wants to 
know how! can be so cynical. 
“Why do you even write about 
nightlife if you're so hard on it?” 
I've disappointed her again, but 
I’m too drunk to care. 

The problem is this: The more 
experienced you are, the easier it 
is to lose the magic. Tourists don't 
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The ‘Bulletproof 


get jaded about San Francisco; 
locals do. 

San Francisco's nightlife, at its 
best, is a war by a dedicated cadre 
of locals to extend the magic: to 
keep ourselves living by keeping 
it alive. The Beats bled into the 
hippies, whose bullshit fertilized 
the ground for an explosive gay 
culture in the ’70s, which inspired 
a vital scene in kink. The Suicide 
Club died out in the early ’80s, but 
the Cacophony Society rose from 
the ashes, leading to Santa Con 
and the Billboard Liberation Front 
and Burning Man. Veteran Burn- 
ers returned from the desert and 
decided to fight the war at home, 
leading to the Odeon Bar and 
clown burlesque troops and Camp 
Tipsy, which in turn inspired the 
All Worlds Fair, as extraordinary 
venues shone and vanished in 
back alleys like fireflies in spring. 

“That’s a gross oversimplifica- 
tion,” Jessie says. 
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Martuni’s 


The hell it is. “San Francisco 
generates a lot of bullshit — may- 
be we're the bullshit capital of 
America, I say, pointing over my 
martini. “But we don’t settle 
for it.” 

The first really good party | 
went to in San Francisco was raid- 
ed by the police ... for absinthe, 
of all things. To be fair, it was an 
absinthe party: publicly thumbing 
its nose at a legal system the or- 
ganizers assumed wasn't paying 
attention. During the ballroom 
dance, a dozen cops in bulletproof 
vests walked through the dimly 
lit building warning revelers in 
elaborate Edwardian costumes to 
stay where we were and not try to 
leave. So some of us went back to 
dancing. Waltzing to the rhythm 
of a raid, 1-2-3, 1-2-3 ... 

Flustered, they kicked us out. 

That was a great night. We 
danced in the face of authority. 

Both of San Francisco's ob- 
sessions — politics and nightlife 
— are the art of the possible, but 
at our best we demand a reality 
check from our parties that we 
never demand from our politi- 
cians. We let our political leaders 
get away with pieties and fictions 
because in politics that sinking 
feeling in your chest is supposed 
to mean you re being effective. 
What’s considered “hypocrisy” 


JP Dobrin 








in politics is often considered 
“glamour” in clubs, but in fact it’s 
the worst kind of nightlife: where 
we re all made up and dressed 

up and pretending to be people 

we re not, going to places where 
we can't even hear the lies we're 
being told, for the same old expe- 
rience. It’s exhausting. It’s work. 
It’s bullshit. 

Great mixology and costumes 
always help, but the magic hap- 
pens when fictions are stripped 
away — when you connect deeply 
with someone youd never oth- 
erwise meet; when you have a 
moment of shouting from the 
heart; when you participate in 
something youd never imagined 
possible; when you take a risk and 
something real is at stake. 

That’s not a formula that can 
be repeated. It’s not an algorithm. 
It can't be bought. It’s a struggle 
with our humanity that needs to 
be reinvented not just by every 
generation, but every weekend. 
Often it fails. Badly. But some 
people who live here are good 
at making this happen. They’ve 
stood in our tradition and inher- 
ited the gift from their elders, like 
shamans. 

Thanks to them, we sometimes 
show up to a bar expecting cock- 
tails, but end up kissing Truth; we 
can go to a house party and con- 
front Beauty. I’m not one of them, 
but goddamit, I love to watch 
them fight that fight. I love to be 
here when they win. 

Joe calls out from behind the 
piano. “I want the guy who sang 
‘Minnie the Moocher’ earlier to- 
night to come back here.” 

“That’s you,” Jessie says. 

She's right. I stumble my way 
up to the microphone. “What are 
we doing?” Joe asks. 

“Leonard Cohen,” I say. 
“Hallelujah.” 

“Oh yes,” he says. The chords 
run through his fingers. “Watch 
out,” he tells the crowd. “In a mo- 
ment, we re all going to cry. Real 
tears. But don't let that stop you 
from singing along.” 
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